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Singh Fletchers lseam of Peanut Soups 


9) Tables) ype oy 


af Qugas prunes. mashed m 
/ | Tablespoon b butter a Spice (norTav with row 
ahdke mubhe. hd? sais Wits A paste. 
ea +y taste ee ee hubfer ) 
/ / oe 4 Sherrg 


Make a roux of bhubfer and four. KZ, ry) es 
het niltke and 2 Bore sbtth .Sfy tn planus 
butler. blendem ts Shtuld be the Consisten 
Splut (ian Solo. When ready. fo serve add 
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Green Tomata Pickle 
/ peck. heen. TOMAABES 
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bericken breasts Or whole Tool 
Place chicken is Smal) roaster with 

Ono U rs water tO Almost Cover 
Rad: 7% Cup vineaar 

1 wp. sal 
2 bay aves 
Der ead ete of Frwl vith butter 
Cover entire. fowl with were stershive. 
eh fete 3 ctu fsx along L hour. 
move 5a rans + Ubi 
buer had brett unt | e 
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19 


turn bute Seve pt. 


Pu-rrermi \K Bran Mufti nS 
1 cup sifted all -purpos Flour 2 tup seedless raisins 


2 ksp. bakins, Powder a Shorteni 

y% top. bakin soda irene Suse 
4 sp. Salt Fee 

3 trups whole-bran Ce eal byddérmi lt 


VWENeat oven to 400 and artay smn ot muffin Par or ue He 
Urers- Sift Hour with bathe soda, bain 


r K mM 
medi lod) — Aad Dan dnc| ARR dA MU. re Pe oes Be bow) nhs 
Weeden Spoon , Crean, slhorenina with oer ar rant list and tty 
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Pound Cake 


ak Vas. buxer Crean, well bukler and Sucar. 
© \b. Susae Rad taps one a+ ae aK 
os 
ore eae eS Ae 
5 care Hour after Felting Grad aw boas: almond 
¥, tS salt 2 bay in ee re Aan 
Seant 9p; bain oS bak @ D foy a aL tay 
A £ Byorvinds — or? Joy 02. bottle eee ie Sée if it bounces 
back, if 1t dots, it'S > teady 
4p Come out of stov 
This | Seek MOS Tamous Ct fron, 
\" nee Sa Whe touse of Ru a Wed 
wb Ae jee veake Bnd was alwaus baked for 
peo Oot ae Buty ai ¢Lliott 


recipe Alien 4 
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Brovuectk Duck) 


Cul 2 ducke dounm cenler>, “Spe Hern 1K pepe tovrel) 

aro rub ase Sides —h a Cuk lLermow : 

Miz toseiten—: / T coarse Saker , 4 tsp. reshoy freuneL 
Da pd poh eth Th tSp | ary MmusAmnct)S 

Rub- duct pieces tr Wi, “my Kired. Place tuceling 

ACS rack etrout S$” orem heat, Brod unctex- 

Sides 30 mm. 


Remov-® Jrom braclLler > anol Peau 
afr . T Corry ClurCko SKi~we SS cle_ 


© 
Kr ane AeTumr iL tr 
broiler for anole 3o mm. UnkKe C879 ane Sroumn. 
Serve 4.7K Onem7ad Souce_. 
Onen7a® Sauce: %. Spon sau mT MX Saks nee 
Sari c2 3 FJ Shen , Pmchs ©, fufar— , 72 Cote K | x 
anol tb, 1S ja: Be f -atedt_, de fimfen oor. oh 
Simmer 


fo- 5 mm to Blercl flavers areU rut 
Ww a Aealtet. Sauce Soar. 


Wassar-k Bowl > 


3 dozer eps, separalect> 10 Cups elem , Aealecl> 
, ae yp foo cteter/or piu cer % Cups lemon Puree 
1h Gp Orance Si a 12 Rotiaa Lanetht 


a Cage & su far 

GA bap moce Yhne Sal spac: 30 clovec, S Sskcke 
Crnnamon , 6 atissry 2. Upc 6 7. §nrer, 
GT. ALTER” 5 = ve parte peek 1 OE Re ye peed . 


TE SG tn Aok Kalter anc Gel 4 mimul_. Gad 
y amet Susar anol SA— aml etissolved_). Ace 
ame. Weak, Sus ole nok al. Beat FE. patil ng 
arco, “rte as are oolouU goth. Coa 
Ry capeee wr to ch, bouw® anct aca KealeclL 
ave = a ae REC PRP Coot Pp cere 
bee Aothy lawec CSP Jorn 
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Bill's Cake) 


a, C. Crseo 3 C. all purpose unsifted ince 
2 SkKCKS buller— Yu Sp. alles powder— | 
3 cups Sugar | | tSp. Almond extract 


eaas .vamnil 
’ Cy Sresh Whole Milk ie feet es | 
“Pix ensco and bulle well. Add sugar gradual . Add eggs one 
Bt & time). Add mitic. Add flour oracdually. m Well — 
YNjxed and Smooth Bad bak powder, Almond extract 
and vani lle . Pour batlér mle angel food pan (greased and 
floured). Sake 2 Hours at 275 ard "don't mess with rb." 
Check after 2 hours . Top Should be browned. Lt i+ is 
mot tum oven up Slightly. Test agam with Straw. 
Cool. Remove fram pan and Stere Gdvered at room 
temperature. Will Keep for | week at least 
Bolom may be Moist bat that's okay . 


Recipe given by Bill, Forehand. | 
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Cups ta 
13, cups mith. 
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ae ae ee butterSna lard) 
tsp cat 
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a epice, Cook. at 360° Unk ene 
May be cooked ahd and rehealad. chai 
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Deerfield --- present owners Wr. and Mrs. Frank Udilliams 


beaten Procutts 
| quan (4 Cups) 
fd Sale aa 
Eh. of bak 
ba 
raed of lings am eg (or 4T. crisco) 
Woe Land Uucto outs util it Lodo like commual. Use 
ao murtune of fz Cp Lot water aud 2 Cup mill and wok wp 
a ptikl dough . Koll it aud beat it aud beat it ust! it in arnooth 
os pain. Roll it out aud cut the biscuits out aud atich them 
through tuice with a fork. Put im a preheated 400°oven 07 
20 mimutes, Hou 275% 300° ker an powr. Tuan off oven, but 
leave trem im oven untill etd. 
ou : Wi 
Pe qua. by Tuas. stranger Williams 
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traditional Chustmas dish 
iotonee: 

| Cup witern 
juice amd nnd of fz lemon 

| Dice of Unnamon 

3 lowes 

Tie eatin cane ere 


zp Pr eer See ee 
Bae | Quant container, Sill rest 
Cota with tp wine and 
het pet ww earn aud 
pewe with whup 
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| boy of brown ugar 
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a Cauliflower Sauce 
oe Mek tomatoes, duped into 
beste 


Sis 
makes a good codctaal dip. 
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Sloatug Artaud. 
2 (ups with 
3 440, separated 
OT. 
f2T. 
/2 tap. la O1 

whiter 4h. Heat pil, 
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Qdd vanilla o1 hn Cnsfard 


with ¢qq whites on bp. Aprinkl, urtte 
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Gveenfiel ees present-owner Mr. T. B.H. Wood 


fou Fauuls Plouters Funcle 
Pea i pew Hus dung Hee wie 


arate D NaS 
Cau 0 2 ah by cur idea of what wet uo He 5 gall 
mae a atgly 6 i peu en es 


fa ae W' Suen you take abe a doin levurns 
ad ites to the tea, aud thou boul ’/ atte Na 


kui it Ling Hie ALA of 
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i) oer tovadd poda when serving ch gust to 
eon ALUpe recalled by Na. eorge Woods children 
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2. gallows o( uw aud wiler aujpicént to my 
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oe whites of vant a. 

/; 42, Ss or rics cornstarch 
x ASQ. vineg ar 

-rehpeazt oven Yo WSO° F Bear egg 
ehites with all ingredients Sar Sugar 
until set# Pars rm. TWdad sugar ofA" 
clu ally until tk 7s obbssclved “Fut 39207 - 
tiu/s of mixture on brown Paper or) 
cook/e sheep. Gusld “up sides stoh Ly 
if meringues are +46 be Hed Da, 

in oven, Yurn (# off and eave meringues 


for 2-3 ours. Viakes abous B lop 3 Meringues. 
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pre Ahetle . 
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, Rots Saur nha 10 r, ak Loo ° 
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These two (eapes, Given by Aus. Jom qe Wood are favorites at 


dinner Of Hayes. 


Pickled Oyskrs 
lake One qailon of oysters litt theno out Of Me Qud was. _ Strain ice, 
Gna ie Ufo kettle witlo & litle ene hen wee ¢ 1D G DOI, put un argh 5 
| a r them pal firm a ee ake eal meat sii Ovilivy sa Wor add aa 
n up whole a O lac Hee Wace . 
Le bot ea 40 Cool. ane OouY DEPT sles he eeres 
Mock Turtle Soup 
Epes one 34 Ib. beef shank, “1 diced white Qotalies , 1am. Cow tomatoes 


Orion. larae dicdd onion with water, 44d SA\r OMA COOL? Slowly Oat] meat 
ough. ib stand uch ahs Remove, miLay, skim Andremove Ghy fax. StGIn 


VW Chace cloth Unit eee when n Yead) tO Ue, Dut strained on 

pve) ah h One Gua eee W) de Salk nce Cook. a ets ta hard. 
‘ Aves Be ey eal So Yes Pa ace ay ce et ie ee dnl ele 
F before <evving © ate 7 ane 
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Fruit Cake 
if butler 


\ (b. butier 
1 \ip. Flow” (Wp. Alou aloout Zicps: 
\% Ib.sugac \% \b. Sugar Cinnamon 
(2 eggs 


3 \bs. Crtvon Aunty Aiced . GuUt(n Pieces. 


3 eo MA - 
2.5m. Coconuts Ge 


\ \Ip. CAVON - sere Aiced. Oitin pens, 1 ASp: utr 
2 Ibs. Almonds. blanched Cuttin pidcs. Ao. 


fi 
| a\\ a brandy and wine 13. \b. oes pee 
eae ab Onde, 
te Fe > Vo. Comdted Gee 
exon (ice vo rte randy and wine 
lexba molasses Sexo 


F DUy putter, Guar and £44 YORS. AL nie (oatler. hoy flour. Sei rust on board 
or brown & "ewan Nock Sour ceo ay add to 


ey Saclay When \well Contad 
ace ni ah be aA Out | tsp. eA In ‘add 
4 ene +I she eae <i ‘ons 7 ue 3 4nd brandy, ae 
eh me Wrannt miya rin pote? 
© 4v0 Hours. then 3 fo ix net brown and dry out. 7 wy: 
pee ustth Kars, 


F Wee the mixing direction, Kor both, Cakes, 
ae ware aven by Nis. Sohn Gillan Wood 


Chocolate Bane Maree 


Sook, \ aka. aeldfin i One milk. Place, 
mane ae qe el a 
a t, WW \S Stir samt. 
“When WOO X mixture Over Pa we 
Leattw Ks With “2 Cup ma 
Return +> and let +ridcuw- {ring 
Constantly. Lolun Hide, Odd alot A 
Site Lil, Longer AAI Neceseary, 


nn. 

Ronor with O fitle Varna, M8 4. bit 

4our. Whew cold aud Hide, 
ANE. Six 199 whiles 0 SNEAY 

Vourin wel : 

til mA owl do nok dcy 


Serve with Lonipped U(eann. 


Bere 


Scrape Od clean well a eias (ad. 
Put on in lent Ot water. 


Cook 4 or & ours, OF | bones, 
S\io ae Mea. : 

Ofer Cutting Off fat, OUT Meat into 
bowl and nae ine ® 


hek \\quor Sond, Sheth ANd Skinny . 
Return meat 40 quer: SON With, 

SAN, Wack oeppr and sage. had com 

Spe LAA 14 1S Sha es ot 
mush. 4 nN Nouv Or Mone. 

Sev fequenity to ep trom kick 

fog Oe Nalin} gan” ara OW in 

0 (2. 
the when (tady 1 uce - And dion 
IN AT YING GOO. 


Con be frozen. 


“Wraee Cecipes quien by MS, Join Gitlion Wood, 
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\eed Green Tomets Pickle 


Cok aiced. tomatoes ty lina and water 24 hours 
Pa SOK in fKeen ates 4 nours— 


arg Kou. Dr 
well buf ohendlc a 


Make, Sy AGU Vinegar dnd SOias. 
ttt ear or ver ste 
ond Duarte 


Next Worning (ooil one hour And Gal « 
ae | sare 


Yields b ping 


Yeuipe given by NYS. John Gullau Wood 
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Mtichoke Mustard Pickle 


A quarts Artichokes - sliced thin 
2, Ibs. Cabbage - Sliced thin 
| quart Onions - sliced thin 
bo Greou peppers. Sliced thin 


5 0ak the Tables And articliokis Ovemniqut 
In One Gall Wakr dud Ona. Cup an Squorey But: 
Cook in 2 0 Mor Vinegar (Sdve oneuup) for five minulic. 


Make this paste — Combinéng ; «Stour 


\ smalitiar pwpared mustard 

Weed eae 

\ Talon. 

\ Toko, ~wlate musiard ceed 
I Thich. White SUgal 
Coyene pepper 


Combine G\\ IN great Ents and put in (avs, Sea\ while, hot! 


ae, give by Mrs. Sonn Gillian w Wood 
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Ih bo. eu aon Pace eden One 
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Btat 2aqa and well, add to the then the suel’ 
muped fogettier , ice ian ace ld aa fue ee 
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igh wach? tuck. sie Put 
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| 


| 
| 


ues Wuttins 
3 ss f Flour fe sifting) 


ApoE 


oD ihe bakung Pow der 


Cream cristo ad sugar. (dd 


beaten €qAs then piece 


Add evough water to nrake 
thick a as Clabber prcake si 
Put im mutfintius aud bake 
Al own. 

recipe of Mrs. Emma keary 
given by Urs, Ruth Rhea Eliott 


q Cakes 
9 cold accurts, crumbled 
IT. cornweal 
Jp, ex, flour 
IC. wilk 
l eqq 
Scald biscuts aud meal witha. 
Little boilug water. Mash up. 


d tlour, then walle aud 
oN baler 
Cook UL turn cakes au 


greased gpida vie. highntly biter 
fore Wr 

aut eay for breakfast | 

fyom" Faverte eel ovate om the 

louse of natseee 

Mis. oh pel sa 


f Ny S ae 4 ea 2 See 
ees es 
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Mn. Shepard's Rock Muddle 

9 Ibs. of rock fish for B people 
4 Ibs. potatoes 

Z\|bs. onions 


‘fz Ib. smoked Side meat 


Dice meat andfry it in large pot. 
Fot in cof Up onion andfry ontil 
onion is clear. Add about | cup of 
water per serving salt, pepper and 
bring toa boil. Put in potatoes and 
boil until potatoes are done. Add 
Fish cot w Serving pieces. Add 
red pepper and cook ontil fish 
is done - about 2.0 munotes.- Add 
a Iitlle worcester shire. and serve 
Ut Soup bows. as 


Home Seasonings for Sdusage 
(for 25 lbs. pork meat) 
14 ox. capsicum(or red pepper) 
Ge (OY sage 3 | 
Z ov. black pepper 
(non. Fme salt 
4a OL. vutmeg 


Mix seasonings and add to 
sausage thoroughly. 
recipes on thes page qiven 
Du Mr Tom aed 


Welsh Rarebit 
I72 Ib, cheese 

(T. butter 

"2 Cop ale or milk 

1T. worcestershire. 

| tsp. dry mustard 

Cayenne pepper to taste 

leaqq 

Cut cheese (nto Small pieces 
and melt in double boiler. ddd 
butter, liquid and Seasonings. 
Cook unt Smooth and ad 
Slightly beaten <aq just before 
DErVUng. 


6oraudmother's Spoon Bread 


| meal 

in fe salt 

2 top. baking powder 

Iz Cop boilug water 

2, Cups milk 

% €4Q5 
2. T. butler melted ur adich 
Miv first 5 cugredients and 
add boiling water. Add milk 
Gud then Weat €aas uto 
batter (au €qq beater works 
well), 
Bake 400°-for 45 mimules. 


recipes on this page qiven by Mrs. Betsy +fassell 
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Orandwcthers Bronswice Stew 

| large hen I Io. tomatoes (I \q. Can 092 sm) 

| quart butter beans ism. bodle cf catsup 

\ dor. ears of corn IStick butter Gf hen isn't fat) 
2. Ibs. ONLONS worcester shire 4 te taste 
3 |bs. potatoes salt, pepper 

Boil hen unhl tender aud remeve from Stock. Add cut up 
onions, potatoes, tomatoes to stock. while these cock, Cub 
op chicken, AFter these tnqredients are well done, add all 
other ugredients. As this cooks on low heat, otin fve- 

veutly aud mash potatoes on side of pot unhi stew ts 
Aecea thickness. 


recipe qiven by Wrs. Betsy Hassell 
oy, 
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a haere grb. 
Y5, Jatt aN 
oe 2 co lounw a inet. mae 
LULL Chik a 
8 ue - a scat 
tka 
Eee 52 /5 - Lareopser 


flake Lastly . Spa bp gr hens a 
Auyes Annviy b& 
naist Hood. 
try Honiet 
Aiupio your A 


ao luilhA. Yogurt 7 tye. 
een Ole One Cues 
dpornkte au tp. 


Plach Custara Pri 
D tp ALU fuk prac 


Combine well [eh Ge ee 


gor 
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Seurthern Pecan Pie 
S s 
it white. S 
% Cup Corn Syr 
“hh, iy 
vanilla 
re Cup Nuss 
Crean louke ¢ anc Su: A.V" 
ahs ane vani tla. 
Cpa oes Ard urbaked 


bake 
r about 46 Ray 


reel ; on this pase 
a) Ae Urs. Mien Eagitom 


od 


Darvecued_ Chicken 


UT. sor cestershi ve 


Z XSp- pee pared mustard 
4, Cup DiINesAr 
2 ba \2aves 
ya = Aeeadre 
Ui 
aie 
os 
ie chickens 
Slade fo e 
ee ONION on tope ropore 
\oCee ae 
Caients Over anCeee 
ereh Was © at 350 for 2 hours. 


eucte: eran coaly 4 — 


Cotonus Pie 
Le > 
J Tp Sus 
SEG plata Hour 
44 stile MaAraarine 
2 Cups rite 
4 tesp. vanilla 
2. Caps COConut 

ganas, 4G SUs~ar ancl 

flour, matted butter, vanilla, 
oe pe co 

UF WY 
BLU and LOUK. eee 
DO minuwkes — ee re 
recipes on TNS 
by MAL tee ee Dyrwrs ay 

bo 


Watermelon “ATH Pickles 


10 los. peeled rind 

4 lime (11 grams) 

A os -SUS—AC 

Yy [, Vines~arr 

Ya, box nt IceS 

J oot Whole Cloves f 
Soak rind mn 1 sallon 6 

warer el lime ment. (Nash_ boi | 

in sUchirly salty Water fey 20 min- 

Drain u ~ Doz vinésar,susar 


Br spices(WORich ave-Hed én bas 
soit tind. When & Comes rae, 

boi t and Cov wrth | Clear and 

+enrcer — about 2 hors ov lomer 
Vlace rind Us Clear “ars ad 
Wh syrup - 


Seer Potato ~ Pie Corn “Dread Doopers | 


(for 2 pies) Sif+ 4-1% Ops Corn mez | 
Z unbaked pie shes Pour A. hot water over 
lb Mall sweet Potarwes — Wash ir to So. ths | 
GO looil until real done, pee} Add 4 cas 
QNd pur tn miving low) ie +8p. bakin powder 
ada nee src butter >> ua mod Sal + 3 
OXOES Gurrd start m 
n add ra mi LC mashing Recrate fall 
5 Lig ar to & 
. aaa ’ 
veal wreak, rit Uke Dake “be sears 


SE for louse... iG > Caterer 24 
Bake ax S56 fey 25 mimes _ eased ar 
4 4208 POONS in 


\ Khi Not eel 
pranet 4 Beulah 3. made orth : 


bo wa 
Be 
AS 


ee 
ke ae 
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ook Dimmu Dow on the Som 


“the ivy yepmmichataiay pies | aaa 
£ Cup dorncrncoL 
2 Abe. nou. 1 Lim of Aina petolore) | 
Patina Line es: de tami. Rurisve ham hock 
= Pula opine iamolinwwhtun a Parnchin orse. Wars 


J Acumen orncl chirp . 
© 
aL . % e 
ova, hat ond od elem nite re feo to es 
bo PIR GE 4 a 


WRohs 
. : i . Kab coor yr abous 16 wntsnsithe) 
ancet. 


= Alo Un, ~ .viev ee 
banslones eee hg Srey per 
Chop 1 Py RRL 3 a Vio e 
Une & Arnett Bowl anol ee 
pour about /2 wp wt : 3 


me 


Snocktiorat a+ Chute, Lo enh JAA AIHTK AHL 84 
Cob. ust 6 DO Ahi 0x 


ne Ara, hein vycale- bey a bere 64 Lr Ae 
@ atte 2 ponueg: 


 Prockucke a LHS thot aclkelecl Phe 
o forts" Sorat poate 
ceoilen ad cthanas apn, ATI, S oe plies 
tii eae. APLCAS CAAL n Sfarnee . Unct Wie byes 
WAT + tee Ge ae ode Buea iat 
Oren pices «oJ iy Rane De va, Sica oy 


a} ALOE math VIie2. Alun bie ber bora 


Sweet Potoslo Biscu+s 


2 cusps Sittect self rising Clour 
Ya cum 6 herent ms 


12, cups rreashuct) coatheck sweet petedoss 
About 37, miutite mols sort de Curve, 
are Acted anoush milite o& 


Rett Viinch thicKand Gud with 
Sewrest Cudler . Place biseuites in 
onck pols at WS ° for Ia+o 6 minutes, 


These Gre Ope Sexy vesk with SMMC 
ev horn. 


Recipes enthispasp ivan by 
Mr. Hurley Winborne. 
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eave. ust 
as ile ef pach l ite or eaeline ; 


Creamest- SOAS 
BS harel. coolest e006 
HT. butter ~* 
ET. $lour 
a Cums Cream or mith 
V2. Cup lerenel Crumbs 


Motte white seusce oF buster, 
Flour, anc. milK Season de 
toate with Balt nudes, 
ville. Stiv seuee watt ( i+ 
wks. 
Olice Cp Our te Ou loner 
iw et boca’ cues 
Caver with | aan aie 
Repecad urvtil Ftileck. Top ust 

le vecash Crusis, deb wittnr 
butler, head 360% until worm. 


Venison _ take thin slice of venison, pul uc bag with sal, pepper and 
Flour and shake well, Put a litle butler in frying pan and 
coole oth prides quickly, You can adda brit of vimeg ar ayer 
tc at the end. 

Fish — fry onions and fish together, then add a LHLe flow 
amd water and mate a gravy right on top of the fish. 

Crabs - take live crabs aud pull the kegs off and the top plate. 
Then hammer ch out a litle and dip tn flow and fru, 


Crabs - prepare crabs as above, lout custead of frucuq them 
Laas I a poi lung miindure of fa" ee. Bae, 
owes aud diced polatoes. Cock Util done. 
Fried Apples_ otice up apples aud prt icfrying pan uttha 
litle water, cinnamon, sugar aud @ sick of butter. Fry 
umtl apples are clear. * 


neces Gren. gal ies caves rude. 
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7 rig hie utTh salt and, 
bfash ohitkaw and dout Ary it. Sormlle urTh sath and, 
pe Aut wa bowl and Spninkle with Four Lunt The 


is Covered with Wet. shtky Aough. btn Pad 
hot grease. “Y 7 7, | | 


Fred Squash 
Wash Yoho sqtash., hte Ut. aud add Some Chopped BON. 
Boul ete onongh Water 70 Cover th aud létb some of 
the Water hoilGut. “God s. FERAL oF hatow grease ar 
Lard... Sabt and Popper. 
tlards 


fut seasoung meat, salt, » [Leasposn HF svgar and 
G little red Pepper um age ie Aron abort. 
Lash tdllards'a Couple ok times and Then d 7) water 
and Code untill +éuger. 


Recipes fiver DY /Nrs. Aspe Fond 


Crahli. Drtad Ba - B-@ 
Soak oracklins m / Cup of Cook pork shoulder on wom 


Warm water and let ger AM Nie and Vender 
soft (About S mintteso and Fattin GparT. 
Nash them m the water 7> cee Hee or make Lhunks 
et them m Smaller of of. 
(ac CS. / 
Add f Cup Lormmmeal and Bring, ae ST oe 
! teaspoon salt. (Tt he eh as Lie meat. 
Str add move Cornmeal 
Put m Z rEQSC/ eee pan and 
Cook at 360° untl nice Wits Vee by 
amd brown. ees, a Sore 


16 


A pple Jacks 
Make. dough bom .2'/a. cups Howe | 
7 / tablespoow moose 7 
wha Sg kd emi! pe hited 


Rade / 
Roll cut dough and make ach lack, ne ata time, 


by making’ a large bistuct artle. Put apple mivinre 
Uh one halt , and told over . pressing eclges 70ge Ther 
with a fovk, 


Fry m detp fat wrti mice and brown. 


App fe Vitture 
2 packages Aried apples | 
dash o nutmeg ,L2Innarnon. allspice 


x Cups of water 
Boil together Uurttd S6tt and add / Cup 


recipe given by Mrs. Liza Ford 
Me 
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Fated rockfish 
a peeinativah J ay tos t rock Tish dressed wih heads £1 ee, 
eee ip ONO dnd Spr Bee iat To 
Aco Wea Sep cone Rear Pee) Mt) (Meee a a 
. Bok 
Jaen Sap wan ote Was are. teuder Wher Stuck with Q fork. 


Spinach ScrAncbled eee 
Cook, three. (pes Aa (7, hoo Cups <ag 
Untih igor. job slove. Qua pour out ef 


Water 
Much Liquor as possible. ioe 
tly brown /tblsp butter tp Cue Wht Add spwaeh. 
Aiud (ook UNH There & 


ae WLth black BG EE Coe (Cfotacte 
NO remaining jiulee Dba p rah With fort, and 
SCrawuble wuh spinach Until cogs are are de 
Wilk Serve gy’ renypes G ven by Aus, WB. Rosevear- 
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had toe Soule 
Remore. Mmensbrane from '0e and 


3 Lorie poss Shad roe. ash. Beat Ot KES Unk 
3 2495 est en tick.oud Re Tay 
Leip Uick. Wwltite Sauce? olicte Sauce. 2. Aad the Tee 
3 Tbhkp.tbur- too. FO tr beq lan 
3 TAlep. Sutter pe whiles- Tur tafea : 
Chi Chien siOck, @ Mu lte1@cl Gassero AU 
Saét DF. Boe Rae 4 bake us G GQ waar lt 
Alas ra Pepper Modaratt 40 ~- 6Olryn. 
Serve. wilh hot. amen bel SA UCL : 
fue. gag OGIO 


am Sauce for Fale 
Obie iris dad Ps cena et as sah fed 
tsp. vulegar 4 pi PIckle juice) 


ous li 
Vow Gopes Gwén hy Tars. ones 4. Shepard 
82. 


Wot Tio 20. [oso] eat uth Mud tr Quad ta nbugte- 
Mat Fae lbs. 4urt.. > Murad ' 


2 i (ida Sacer ie Wiss oe 2 eh fee occ ge 


hay [hs Stagan Voc oe 


Gud Sore ut GOs 01 stone ira euts meeacd 


Mawobony pit. 
Ee ty cet ile ey 
CoUctc. Aud a eettle Cbd ttt tb LB See Dye 
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Hit 4 © Shaldrn Plantation... puscut eunen oe WE. Bond.” 
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Clement Hall Duck 


Dress and clean a auck. (draw legs odown more closely 
to the back by winding a string twice around each 
leg, l€Ceaving an inch of Space between the legs, then 
drawing the leqs back with the string and fasten 
Secure y:) Place on rack of a ari p 1g pan, Sprinkle 
with salt and pepper anda cover Y 


reast with thin 
slices of salt pork. Bake about half an hour ina 


very hot even, basting every Five minutes with 
Rat ine pan. Domestic” ducks require twice the 
time . You can stuff the duck with enions or 

apples to IMpro ve Flavor, but not + serve. 

Serve with currant jelly, 


recipe Sin by Mrs. W.&. Bond 
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A pple Fritters 
143 ¢ flour 
a& tsp. baking powder 
My tsp. salt 


le 

F Bs milk 

Add beaten gg to milk and 
gradually ada to flour Let 
stand one hour at least. 
Just before frying ada 
apples peeled and sliced- 
fry in deep fat until 
delicate brown. Take out 
and sprinkle with powdered 
sugar. 


Quick Sally Luan 
ot 299 
¥3 cup sugar 
3 Tblsp. melted shortening 
od Cups Flour 
3 tsp. baking powder 
v2 tsp. salt 
l cup milk 
Beat eggs until light, stir in 
Sugar and add shortening. Sift 
ary ingredients and add a 
mixture with milk. Peck in 
i iaeee steeple Pan - Bake 
O minutes in quick even. 


recipes given by Mrs. W.E. Bond 
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